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■ HOLIDAYS: Dozens of local volunteers dish out extra helpings of kindness at Christmas 

Putting the ‘Port’ in support 


ALLAN BENNER 

InPort News Staff 

PORT COLBORNE — For far too had a Christmas to remember last 
many seniors and others in the city, Friday. 
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■ TORCH RUN 



Igniting Port’s Olympic pride 


PORT COLBORNE — Twenty torch bear¬ 
ers anxiously sat in the Flame 5 bus on 
Dec. 21. 

They were the first sign of the 2010 
Winter Olympic Games torch making its 
way to Port Colborne. 

Parked at Moe’s Tap & Wings, men, 
women and teens from around southern 
Ontario were all dressed in Olympic track 
suits, each with an Olympic torch in hand. 

At 10:02 a.m., Port’s first torchbearer — 
Hugh Caughey of Hamilton — made his 
way to stop No. 35 of the day, beginning the 
torch run in Port Colborne, following the 
relay’s continued start in Fort Erie. 

“It’s wonderful, a great experience,” he 
said before the run. 

“I ran in 1988 for the Calgary Olympics. 
It’s a memory that will last forever,” he said 
noting this time, he was passing the torch 
to his daughter Kate. 

Port Colborne resident Sara Norman and 
her mother Susan anxiously waited to 
cheer on the torch’s arrival. 

For Sara, who has been a big fan of the 
Olympics and athletic throughout her 
entire life, “I thought it was an amazing 
experience to support the community and 

Susan said it was great the torch came 
through small towns like Port Colborne, in 
addition to large cities. 

“I think Port Colborne will show its 
Olympic pride.” 

Along the route, supporters with Cana¬ 
dian flags, Olympic mittens and dressed in 
red and white were cheering on torchbear- 

Lesia Hucal of Stoney Creek applied to 


be a torchbearer through Coca-Cola. Her 
family has green Saturdays through which 
the family learns about the environment 
and puts sustainable household practices 
into place. It was for that reason she was 
chosen to carry the torch. 

“It’s nice to be running in Port Colborne,” 
the Stoney Creek native said. 

Hucal, like thousands of Canadian torch- 
bearers, paid to keep her torch. 

“It will be mounted as an everlasting 

She also carried the world-famous flame 
in her hometown in 1988. It was easy for 
her to summarize the experience as “exhil¬ 


arating.” 

Organizers believe close to 2,500 sup¬ 
porters rallied on Charlotte St. and 
throughout the route to cheer on the flame. 

Among the crowd of Olympic supporters 
in front of city hall, Port Colborne resident 
Paul Barchiesi stood wearing his Olympic 
track suit, holding the torch he carried 
through Thorold the previous day. 

“It was unbelievable. Basically I didn’t 
even feel like (I ran) 300 metres,” he said. 

“It was a natural high and it makes you 
very proud to be a Canadian.” 

See TORCH RUN | Page 3 



JOHN VESSOYAN Staff Photos 
Upper left; Brent Kovacs of the Port Colborne 
Pirates holds the Hungarian flag during the 
Olympic Torch Relay in Port Colborne. 

Above: Port Colborne's Issac Dewaard sits on 
the shoulders of his friend, Ryan Kent of St. 
Catharines to watch the Olympic Torch pass 
through downtown Port Colborne. 



KING ST. FAMILY CHIROPRACTIC 550 king street; port colborne 905-834-5551 
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■ TORCH RUN 


Taking our Olympic spirit to the streets 



to its rest stop at city hall. 
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■ourview 


National food policy is 
something to chew on 

KALVIN REID 

QMI Agency 

I t’s safe to say many Canadians don’t think too much 
about the source of their food, particularly those who 
live in urban areas. 

Most anything they need can be found in abundance at 
a local grocery store. 

But it’s a facade that belies the reality of the situation. 
Bette Jean Crews, president of the Ontario Federation of 
Agriculture, notes Canadians don’t generally perceive their 
food supply in danger because the nation never really has 
experienced a food shortage — no wars or famine have 
threatened the domestic food chain. But Canadian farms 
— or to be more precise, Canadian farmers — are at risk. 

The traditional family farm is in decline; In the decade 
from 1996 to 2006, Statistics Canada reports the number of 
farms in Canada dropped by more than 47,000, but the 
amount of land in active agriculture increased by more 
than 500,000 hectares. It’s an indication that big corpora¬ 
tions are taking over more of our food production. 

Corporatization in and of itself isn’t necessarily a bad 
thing. But without a national food policy, there is no guar¬ 
antee that the goals of the company will mesh with those 
of the country. 

The growth of corporate farm ownership coincides with 
a steep rise in Canada’s farm exports. According to Agricul¬ 
ture and Agri-Food Canada, food exports jumped 23.6% 
from 2007 to 2008 to $38.9 billion. 

Over the same period, the dollar value of food imports to 
Canada climbed 16% to $27.7 billion. Roughly half of all 
agricultural commodities produced in Canada are 
exported. This does little to help Canada maintain food 
sovereignty. 

We now are a nation that annually exports $317 million 
in dairy products, eggs and honey, and turns around and 
imports $553 million of the same. 

It makes little sense. Governments at all levels need to 
rectify this situation quickly 
A national food policy would help ensure family farms 
are sustainable in Canada, would secure a local food 
source, would ensure we grow food to feed Canadians first 
and would help protect the environment by sharing best 
practices. 

The local food movement has been gaining momentum 
in recent years. That sets the stage to draft a formal policy 
that protects Canadian agriculture — and Canadian farm¬ 
ers — and provides the country with a healthy, safe source 


GROCERY STORE PUTS GENEROSITY ON THE LIST WORLD ISSUES 

Copenhagen 
aftermath 


Supplied Photo 

Caitlin Battista (left), special events coordinator for Port Cares and Rachelle Ander¬ 
son, volunteer coordinator for Port Cares; were on hand at No Frills recently to thank 
store manager Mike Kryviak for the Extra Helping Holiday Food Drive the store held. 
Customers donated $1,311 in food and $110 in cash donations for local food provid¬ 
ers. rvices. 

■readers Views 

Port Cares thanks food drive supporters 


Port Cares would like to extend a 
gracious thank you to Loblaw Co. Ltd. 
and Food Banks Canada for the 
opportunity to take part in this year’s 
Extra Helping Holiday Food Drive. 

With the support from Port Col- 
borne and surrounding areas, we 
managed to raise $1,311 in food 
which will be distributed to food pro¬ 
viders throughout Port Colborne. 


The Salvation Army Family Services 
of Port Colborne would like to thank 
the staff and students of Steele Street 
Public School for their help in making 
Christmas a lot brighter for five area 
families. 

For the Christmas concert night, 
guests were asked to bring a toy or 
non-perishable food item for the 
Christmas hampers. 

The gifts were overflowing. Awe- 


A special thanks to all of our volun¬ 
teers who put in countless hours and 
to Brent and Jenny’s No Frills for their 
hard work and support — without it 
our goal would have never been real¬ 
ized. 

Once again, a heartfelt thanks. 


Each family will receive gifts and 
food for the holiday. 

We would also like to thank DeWitt 
Carter Public School and area busi¬ 
nesses who took on the project with 
great joy. 

Thanks to everyone for participat¬ 
ing with us. 

Cheryl Moore, Salvation Army 


Gwynne Dyer 

i i The city of Copenhagen is a crime 
scene tonight, with the guilty men 
and women fleeing to the air¬ 
port,” said John Sauven, executive 
director of Greenpeace U.K., recently. 

“There are no targets for carbon 
cuts and no agreement on a legally 
binding treaty.” 

The guilty men included U.S. Presi¬ 
dent Barack Obama and Brazilian 
President Luiz Inacio “Lula” da Silva, 
who took the first planes out. Xie 
Zhenhua, the head of China’s delega¬ 
tion, lingered behind to declare that 
“The meeting has had a positive 
result, everyone should be happy.” 

But many people are unhappy, 
including most of the 130 presidents 
and prime ministers who showed up 
for the Copenhagen conference. 

Their countries spent two weeks 
struggling unsuccessfully to bridge 
the gulf between the rich and the poor 
nations over who pays to fix the emi¬ 
nently fixable problem of global 
warming, but at least they were clear 
on the goal. 

They wanted a treaty that would 
hold the warming to a safe level 
(although they could not agree on 
what that level was). Most of them 
even wanted to make it legally 
enforceable. 

The Copenhagen Accord, by con¬ 
trast, was a drive-by shooting, agreed 
in a few hours between the U.S., 
China, Brazil, India and South Africa. 
It contains no hard numbers for emis¬ 
sions cuts and no deadlines. Yet 
Barack Obama insisted that it was a 
“meaningful result,” because they had 
“agreed to set a mitigation target to 
limit warming to no more than 2 C 
and, importantly, to take action to 
meet this objective.” 

It’s easy to make fun of this stuff. 
Those wise and powerful men set a 
target of no more than 2 degrees C of 
warming — which is exactly the same 
target they declared at the G8/G20 
summit last July. 

“Importantly,” they also agreed “to 
take action to meet this objective” — 
though they could not agree on what 
the action would be, or when they 
would decide on it. 

For this, 192 countries spent two 
weeks negotiating at Copenhagen? 
Why bother? It was an utter waste of 

But why is anybody surprised? 

Even I knew that it was bound to 
end up like that. 


See GWYNNE DYER | Page 5 
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Caitlin Battista, Port Cares 

Helping make Christmas a lot brighter 
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■ GWYNNE DYER: The Copenhagen summit 

Time is not on our side when it 
comes to climate change 


FROM PAGE 4 

Two weeks ago, I wrote: “The Copenhagen 
summit will certainly fail to deliver the right 
deal. The danger is that it will lock us into the 
wrong deal, and leave no political space for 
countries to go back and try to get it right later. 
Public opinion is climbing a steep learning 
curve, and the asymmetrical deal that cannot be 
sold politically today might be quite saleable in 
as little as a year or two.” 

Well, Copenhagen certainly didn’t lock us into 
the wrong deal. 

The reason no deal was possible is that public 
opinion in the developed countries is still in 
denial about the fact that the final climate deal 
must be asymmetrical. Until the general public 
grasps that, especially in the United States, there 
will be no real progress. 

Most Western leaders understand the history. 
For two centuries, the countries that are now 
developed got rich by burning fossil fuels. In the 
process, they filled the atmosphere with their 
greenhouse gas emissions, to the point where it 
now has little remaining capacity to absorb 
carbon dioxide without tipping us into disas¬ 
trous heating. 

This means that the rapidly developing coun¬ 
tries like China, India and Brazil will push the 
whole world into runaway warming if they 
follow the same historical path in growing their 
economies. Since they are relatively poor, how¬ 
ever, they have been investing mainly in fossil 
fuels, just as the West did when it was starting to 
industrialize. 

A wide variety of alternatives is now available, 
but only at a higher price. 

So how do we deal with this unfair history? 
The developed countries must cut their emis¬ 


sions deeply and fast, and give the developing 
countries enough money to cover the extra cost 
of growing their economies with the clean 
sources of energy that they must use instead of 
fossil fuels. That’s the deal, but most voters in 
the United States don’t understand it yet. 

That’s why Barack Obama couldn’t promise to 
cut American emissions to 20 or 25% below 1990 
levels by 2020, as most other industrial countries 
were offering to do. Instead, he could only offer 
a paltry 4% — and he couldn’t even guarantee 
that. 

His most visible problem is the U.S. Senate, a 
body whose constitutional role is to delay 
change. The Senate has become more corrupt in 
recent decades because of the almost unlimited 
spending power of special interest groups, but 
an uncorrupted Senate would not pass drastic 
climate legislation either. 

Like Obama himself, it cannot risk getting too 
far ahead of the American public. 

Until Americans start to take climate change 
seriously, Obama will not be able to move. 

It is politically impossible for the Chinese to 
make concrete commitments until the Ameri¬ 
cans do. We will just have to wait until they get 
there. 

Each year in which we don’t reach an ade¬ 
quate global climate deal is probably costing on 
the order of 50 million extra premature deaths 
between now and the end of the century, but 
that’s just the current tariff. By 2015, the annual 
cost in lives of further delay will be going up 
steeply. 

Time is not on our side. 

Gwynne Dyer’s latest book, Climate Wars, was 
published recently in Canada by Random House 
and Vintage. 
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HEALTH EXPERT 

NELSON NARCISO 

WHAT IS HARMONIZED WHEY 
PROTEIN? 


New Zealand proteins are considered to be 
the cleanest and purest in the world. They 
do not contain antibiotics and are routinely 
screened for over 250 agricultural and 
including pesticides, 


Ask the - 


addition, Harmonized Protein is made 
entirely from all natural ingredients and 
contains no artificial flavours, sweeteners, 
colours or preservatives of any kind. It is 
also fortified with a blend of complementary 
support nutrients specifically designed to 


• Betula Pubescens supports liver function 
which helps to ensure that the protein is 
efficiently processed and utilized so the full 
benefits can be enjoyed 

• K-R-Alpha Lipoic Acid (the most stable 
and effective form) assists in the transport of 
protein from the bloodstream into the cells 

• Zea Mays support kidney function and 


Colostrum supports the release of growth 
hormones 

Lactoferrin combats free radical damage 
Milk Isolate enhances the production of 
glutathione 

• Whey Concentrate offers exceptional 
immune support 

• Whey Isolate has the highest biological 
value compared to any other protein 

The Support Nutrients 

• The Plant Enzymes enhance the breakdown 
of protein during the early stages of digestion 


elimination process 

• Organic Mineralized Sea Vegetables are 
rich in trace minerals and have an alkalizing 
effect on the body 

• Organic Flax Seed Oil offers a long list of 
health benefits in addition to being a rich 
source of ERA’S 


liable in a 
a strategic 


Vegan Formula which contains a 
blend of 5 vegetable based proteins that 
provide the full spectrum of both essential 
and non-essential amino acids along with a 
wide range of vitamins, minerals, fiber, EFAs 
and antioxidants. 

BONUS SIZE 
Available exclusively at 
THE HEALTHY CUPBOARD 
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HARMONIZED 


The Healthy Cupboard presents... 
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■ CONTEST: Winning photo to be published in 2010 visitor’s guide 

Tourism Develop Corp. wants 
your holiday season photos 

InPort News Staff keting initiatives and brochures. 



GENEROSITY FULL SPEED : Students donate race car prize cash 



• At least 1 in 3 people • Half of those in 1 

could still get HI Ml. HI N1 have beer 

\ • 1 in 5 people hospitalized 

\ with H1N1 have ended up in 

\ intensive care and/or on ventilators. 

\ \ 

hospital with • Flu season continues 

i under 24 years old. until April. 

• More people have been sick this / 

year from the flu compared to the / 

past 5 flu seasons. / 
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You call the shot. 


Only you can make the decision to get the H1N1 flu shot. Shots are available 
at health care provider offices, workplace clinics and many other locations. 
Visit: ontario.ca/flu 


Ontario 
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I’VE BEEN THINKING ...ABOUT AWARENESS 


Take time to appreciate the beauty that surrounds you 


T he place is a subway station in Wash¬ 
ington, D.C. The date is Jan. 12,2007. 
The time is morning. The weather is 

cold. 

A man with a violin is playing six pieces 
by Johann Sebastian Bach. His hat lies 
beside him in case anyone cares to give 
him some cash. 

While the man plays his violin, about 
1,100 people hurry through the station — 
most of them on their way to work. 

After three minutes a middle-aged man 
notices that there is a musician playing. He 
slows his pace and stops for a few seconds, 
and then hurries off to meet his train. 

Four minutes later, the violinist receives 
his first dollar. A woman throws the bill in 


his hat and continues to walk without stop¬ 
ping. Six minutes later, a young man leans 
against the wall to listen, but then looks at 
his watch and hurries off. 

Ten minutes later, a three-year old boy 
stops but his mother tugs him away in her 
haste. The boy stops again to look at the 
violinist, but the mother pulls hard and the 
child trotting beside her keeps on turning 
his head to see the man. 

Several other children stop to look at the 
violinist playing, but every parent forces 
the child to move on quickly. 

Only seven people actually stop and 
listen for a short while. 

After about an hour of playing, the vio¬ 
linist stops. Nobody notices. Nobody 
applauds. 

Some 27 people put money in his hat — 
atotal of $32.17. 


PROBLEM WATER? NO PROBLEM 

Aquatrue is your GE Pro Elite Dealer, names you can trust for 
Eco Friendly and Chemical Free water treatment since 1994. 

Call us today for your free water analysis and enjoy safe, clean, delicious water! 

905-646-9624 or 1-888-927-8248 
www.aquatruewater.com 
Ask About Our 
Save The Tax Twice Event 


. 


U AT RUE 

w-atei 
600 Ontario St, St. Catharines. L2N 7H8 


Nobody knew that the violinist was the 
world-famous Joshua Bell, playing on his 
$3.5 million violin. 

Two days before, Bell had played at a sold 
out a concert in Boston, where the seats 
averaged $100 each. 

Bell played incognito at the metro sta¬ 
tion on a cold January morning as an 
experiment organized by reporter Gene 
Weingarton of the Washington Post. Wein- 
garton won a Pulitzer prize for his story. 

The experiment tested people’s percep¬ 
tion, taste and priorities. 

In a common place environment at an 
inconvenient hour, do we perceive beauty? 
Do we stop to appreciate it? Do we recog¬ 
nize talent in an unexpected situation? 

If we don’t have a moment to stop and 
listen to a world-famous musician playing 
some of the world’s most beautiful music 
on one of the most marvelous violins ever 
made, how many other things are we miss¬ 
ing in life? 

There is beauty all around us — in sun- 


the faces of children and 90 year olds, and 
in musical works from Rachmaninoff’s 
piano concerti to the plain Shaker tune 
Simple Things celebrated by Aaron Cop¬ 
land, and later by Sydney Carter. 

If God created and inspired so much 
beauty in his universe, surely Chuck Colson 
was right to say that the God we worship 
glories in beauty. And no wonder a lay 
theologian named David Bentley Hart 
wrote a book entitled, The Beauty of the 
Infinite. 

In all our hurry, are we missing some¬ 
thing, as that busy Washington subway 
crowd did? 

Are we missing someone? Is it not time to 
wait on the one whose hallmark is beauty? 

The prophet David sings, “Wait on the 
Lord, and keep his way, and he shall exalt 
you to inherit the Earth,” (Ps. 37:34). 

“Thanksgiving and beauty are before 
him; Holiness and majesty are in his holy 
place," (Ps. 96:6). 


■localbrief 
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DENTURES: Things Every Denture Wearer Should Know: 
DID YOU KNOW? 


You should not wear loose dentures. Loose dentures can cause excessive friction and pressure toward the gum tissues and bones, resulting 
in painful sore spots and bone shrinkage. Have them checked. 

Dentures can warp if placed in hot water. 

Dentures can change shape if they dry out. When not in use, cover dentures with (room temperature) water or a denture-cleaning solution 
to prevent them from drying out. 


y Your mouth is constantly changing. Inspect your denture regularly for worn teeth and cracks. 

Be sure to visit your denturist regularly as part of your recommended check up schedule. 
y Some medications can affect denture fit and wearability so be sure to discuss this with your doctor and dental professional. 
$ Only your dental professional is qualified to diagnose your oral health and adjust your denture or partial. 

$ Worn and stained dentures can make you look older and cause your dentures to function poorly. 

When was the last time you saw your Denturist? 


CallCfol Consultation 


788-9676 


3-547 Thorold Rd„ Welland 
Corner of Thorold & South Pelham 

Dan GrabowI 




MAGGIE RIOPELLE Staff Photo 
From left, UWSN campaign chair Paul 
Leon, Port Colborne campaign chair 
Sandy White, Port Cares executive direc¬ 
tor Lynda Reinhart, and UWSN executive 
director Peter Papp. 

LOW INCOME FAMILIES GET HELP 
WITH THEIR HEATING BILLS 

PORT COLBORNE - People struggling to 
pay their heating bills this season have 
somewhere to turn — Port Cares and Hope 
Centre can help. 

Recently, the United Way of South Niagara 
and Enbridge Gas announced $34,000 in 
funding for the Winter Warmth program 
designed to give low-income families a hand 
with their heating bills. 

The fund was established in Toronto 
during the winter of 2004 and has expanded 


e communities. Participating 
utility companies contribute funds to the 
annual program. 

To be eligible for the program, individuals 
must be in arrears or at risk of being in 

Those in need of assistance to pay heat¬ 
ing bills should contact Cathy Barton at 
Hope Centre at (905) 788-0744 in Welland 
or Judy Cassan at Port Cares in Port Col¬ 
borne at (905) 834-3629 for more informa¬ 
tion. 
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■ DONATION: Youth-led health projects get a boost 



The Powerhouse Project 
received $1,000 from 
Niagara Region Public 
Health to support youth- 
led health promotion proj¬ 
ects. Lesley Maclnnis, 
health promoter with 
Niagara Region Public 
Health; left, presented the 
cheque to Sommer Chan- 
thra, Niagara program 
coordinator at Power¬ 
house Project. 
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SMITH OPTICAL 

For Great Looking Frames, Latest Lens Technology, 

Contact Lens And Friendly Personal Service 

Let us help you with 

a new look *V. 

package $ Q Q Designer Frames at 
SPECIALS ,K„MjJiJ special prices 

Bring Your Vision Prescription to 

I_ Vision & Hearing Care _ 

| 482 Steele St. 905 - 835-6607 Port Colborne || 


Involved in the 
Community with Pride 



We’re proud of our client’s and staff’s 
involvement in the well-being of our 
community through countless hours of 
volunteering and support of local events. 

Supporters of: 


MacMaster Children’s Hospital 
Port Cares 
Canal Days 

Port Colborne Minor Hockey 
Canadians Against Cancer 
Port High School Scholarship 


United Way of South Niagara 
Flavours of Niagara 
Country Walk for Breast Cancer 
Port Colborne Pirates 
Santa’s Helpers 

Lakeshore Catholic High School 
Scholarship 


Giving back rewards us all. 


% Scotiabank 


Life. Money. Balance both.™ 


105 Clarence St. 
Port Colborne, ON 
L3K3G2 
905-834-7312 | 
















































Get Organized! Save On Storage and Home Organization! 


1/2 price 


and 2 fixed shelves. 
24 wx 12x60” high. 
68-0215-0. Reg. $89.99 


it 


n 

is e 
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. with wheels. 
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Bake, brail, toast and rotisserie functions. 120-minute BIACK&DECKER 

timer with signal bell. Digital display with touch-pad 
controls. Holds up to 6 slices of bread. Includes bake 


74 

1/2 price 



PORT COLBORNE 

Dec. 31.9am to 4pm 

Jan. 1.CLOSED 

PORT COLBORNE MALL 

Westside Road, Port Colborne 

905 - 835-1155 


WELLAND 

158 PRIMEWAY DRIVE 

905 - 732-7501 
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Breed selection can be‘ruff 


BIT’S A DOG’S LIFE 

X 7our dog could be with you for up to 15 years, so take 

y time when picking a breed. 

_L It’s important to research the good and bad fea¬ 
tures and traits of the breed. 

Ask a lot of questions to find out if the breed’s tempera¬ 
ment will suit you, your family and your lifestyle. 

Some breeds thrive on being worked and exercised daily. 
If not, they could become troublesome because they are 
bored. They invent their own games which may include 
destroying items in the house. Other breeds prefer to be 
indoors and resting most of the time. They don’t want a lot 
of activity. 

Some breeds need a lot of personal care which can 
become expense, while others are low maintenance dogs. 

Find out what breeds are great with kids and elderly 
family members. Also find out what breeds are not good 
with kids, or strangers. Some dogs can live nicely with 
other dogs in the house but others are better off and better 
suited to be an “only” dog. 

Weather conditions can affect many breeds. Some don’t 
do well outside if it is too hot, too cold, too wet, or too 
windy. Some breeds don’t care what the weather is like as 
long as they get to go out for a walk or run daily. 

A great many breeds look really beautiful as pictured in 
the dog books. But it takes hours of work grooming these 
dogs to look that way. Many of these breeds need to see a 
professional groomer every two months to keep them 
looking good. If the dog may be too much work or expense, 
then you may choose to consider another lower-mainte¬ 
nance breed. 

All breeds of dogs have inherited health problems. Each 
breed also has diseases that are common for that breed. 
Some of these problems may be minor but others may be 
life-threatening, so check carefully. Find out what the 
problems are for the breeds that you are interested in. 

Do your homework and find out first before buying. If 
the breeder tells you their dogs have no problems, don’t 
buy there. Move on and find a breeder that will be honest 
with you and tell the good, the bad and everything else. 


Don and Sandie Bingley ofSandon Kennels in Sherkston 
have trained dogs and bred Pembroke Welsh, C Corgis and 
Tibetan Spaniels for 35 years. They can be reached at 905- 
894-4945. 
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PORT C0LB0RNE TO RECEIVE $2.4 MILLION FROM 
ONTARIO MUNICIPAL PARTNERSHIP FUND 

WELLAND - The provincial government has announced Ontario 
Municipal Partnership Fund (OMPF) allocations for 2010. 

The fund is a critical provincial funding program which assists 
municipalities with social program costs, equalization, policing 
costs, and assists northern and rural communities to provide ser¬ 
vices to citizens. For 2010,382 municipalities will receive $625 mil¬ 
lion in funding and the social assistance benefit uploads are valued 
at $570 million. Some data elements and thresholds have been 
updated but the fund formula remains as it did for 2009. 

Welland will receive more than $3.6 million in 2010 as well as 
$566,500 in estimated provincial gas tax revenue. 

In 2010, Port Colborne will receive more than $2.4 million in assis¬ 
tance and another $96,300 in estimated provincial gas tax revenues. 

Wainfleet will receive $487,100 of funding. Pelham is in line to 
receive $20,800 in transitional assistance. 

—InPort News Staff 
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PICK YOUR FAVOURITE 


WIN $100* CASH 

INPORT NEWS 

Reader’s Choice 


Fill in your ballot for the In Port's Readers Choice Awards. Write 
the names of your favourite businesses on the line provided. You can vote tor as 
many different types of business as you wish in each of the 5 categories. Those 
merchants and businesses who receive the most votes will win the prestigious 
Readers Choice Award. The winners will be announced in a special section of the 
February 26th, 2010. Watch for our promos! Your ballot is your 
i prize! So fill it out and send it today! The deadline for submission is 



Port, Readers Choice 2008 

" MAIN ST., WELLAND, ON L3B l 
OR DROP IN MAIL SLOT 



































































































TAKE ACTION 

The Welland Tribune 
team invites you to 
TAKE ACTION and 
make a difference in 
our community - shop 
& buy in Port Colborne. 

Now more than ever, 
it is important we 
support the thousands 
of local businesses 
that employ our 
family, friends and 

uirector ot Advertising . 

neighbours. 

Port Colborne is OPEN FOR BUSINESS and we have 
it all, including electronics, automobiles, furniture, 
grocers, spas, nurseries, unique boutiques, home 
building services, financial & health care services and 
the list goes on. Our Port Colborne businesses 
represent our future. 

The next time you make a purchase, make it a 
Colborne purchase and invest in our community! 



Build A Strong Port Colborne 


Making A Difference... Daily 
On Paper. Online. 


Shop & Spend at Home! 

Support Our Advertisers 


www.wellandtribune.ca 
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■ CHRISTMAS DINNER: 12th annual event has grown every year 


One hot meal, many warm hearts 


FROM PAGE 1 

There’s a great deal of work involved 
in making the event possible. 

He starts about three weeks before 
Christmas, looking for donations and 
promoting the event. 

O’Neil said the event couldn’t 
happen without the hard work and 
dedication of the volunteers, as well 
as donations from the community, 
ranging from gifts piled high on a 
table in the middle of the room to the 
food itself, and monetary donations to 
buy the main course — turkey and 

“The supporters we have are fantas¬ 
tic. It’s good to see our professional 
firefighters out here helping us,” he 
said. 


kk 


It just makes me happy. I 
love it. I wouldn't miss this 
for the world. 


Jack O'Neil, organizer 


The 10 Katimavik participants didn’t 
mind volunteering their special day to 
bring joy to the Port Colborne resi¬ 
dents — even though it meant being 
far away from their own families at 
this special time of year. 

While they missed their families at 
home, “we have our Katimavik 
family,” said Rachelle Marek. 

O’Neil said the event has grown 
substantially since it began 12 years 
ago when Larry Olm approached him 
with the idea of doing something to 
help make Christmas special for 
people in the community. 

The first year, he said they prepared 
for as many as 150 people — but only 
65 showed up. 

“We weren’t discouraged,” he said. 
“We kept it up and every year it grew.” 

The event eventually outgrew Royal 
Canadian Legion Branch 56’s hall and 
was moved to the high school’s cafete¬ 
ria. 

And it’s still growing. 

Last year about 230 people showed 
up. This year, O’Neil said they were 
expecting more than 250. 

The economy and recent job losses, 
he said, are adding to the numbers. 

O’Neil vowed to continue bringing 
the Christmas Day event to the com¬ 
munity for as many years as he can. 

“I don’t know how much longer 
we’ll keep going, but we’ll go on as 
long as I’m around,” he added, laugh¬ 
ing. 

“It’s just a good day. It just makes 
me happy. I love it. I wouldn’t miss 
this for the world." 




ALLAN BENNER 
Staff Photos 
Upper left: Dani¬ 
elle Rock, 10, holds 
a plate of cookies 
during the com¬ 
munity Christmas 
dinner in Port Col¬ 
borne. 


Upper right: Port 
Colborne fire Chief 
Tom Cartwright 
was one of a team 
of volunteers who 
spent Christmas 
Day preparing and 
serving a meal to 
the community. 

Left: Community 
Christmas dinner 
organizers, from 
left Mike Feagan, 
Larry Olm and 
Jack O’Neil, have 
been running the 
event for the past 
12 years and plan 
to keep going as 
long as they can. 
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■ SCHOOL LIFE: Spirit of giving is strong with Steele Street students 



Supplied photo 

Staff and students at Steele Street Public School helped make Christmas a lot brighter for five area fami¬ 
lies sponsored by the Salvation Army. During their Christmas concert, guests were asked to bring a toy or 
non-perishable food item for food and gift hampers given away last week. Students included Sam Barrett, 
Gareth Sorge, Natalie Barrett, Ian Sorge, student council president Hillary Kendrick and council vice presi¬ 
dent Jessica Bates. 
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BIZZAR 


EDFT 


Each week we will print 6 licence plate numbers. 

If your licence plate number is listed, be the 
first caller to leave a message with your name 
telephone number and time of call. 

CALL 905-732-2414 EXT 392 

IMPORT: flEWS 


JOZ BMW 



Port Colborne 
We've Got You Covered! 

(luneo^vipeo) 


- ONTARIO - 

JANLYZ 

— ONTARIO - 

JOSSB 





PORT COMPUTER 
SOLUTIONS 

“Honest work at a fair price” 

• SERVICE • REPAIR • CUSTOM BUILD 


Whatever the problem, I willfind the solution. 

CALL ME. I’M HERE TO HELP! 




Call Bill Buchanan, Board 
Certified Master Arborist for a free 
consultation on how to protect your 
Ashes from Emerald Ash Borer. 

905 - 892-6579 



Buchanan 

expert tree carg 


PRESCHOOL Pfa U* 

NOW OPEN 

Education, Play, Comfort and a Warm Inviting Atmosphere! 
What more could a parent want for their children? 

j FULL & PART TIME SPACES AVAILABLE 



J. SNEEK Plumbing & heating 

FREE ESTIMATES * GREAT SERVICE * GREAT RATES 

Call John Sneek I 

Home: 905-834-2135 • BUSINESS: 905-964-2518 


§■ 


Mil 
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■ PEOPLE, PLACES 

Volunteers: The hearts and souls of annual Christmas tradition 


George Duma 

_BYGEORGE_ 

I know I’ve talked before about the 
incredible generosity and kindness we 
show each other in our wonderful small 
town, but I believe it’s important to con¬ 
stantly acknowledge it. It’s probably just 
some strange fear that if we don’t con¬ 


stantly reinforce it, we’ll take it for granted. 
And that would be a tragedy. 

On Christmas Day, as has happened for a 
dozen years, a raft of volunteers got 
together to provide Christmas dinner for 
the less fortunate among us here in town. 

Jack O’Neil, one of the organizers of the 
dinner since its inception, says it’s become 
such a tradition, he can’t see it ever ending. 

“It’ll certainly continue as long as I’m 
around,” he says. 

When the first dinner was held back in 
1997, it was at the Royal Canadian Legion 


Branch 56 on Clarence St. 

I remember going there that year, camera 
in hand, to take pictures for The Tribune. 
There was such a buzz of excitement and 
anticipation in the air. Organizers won¬ 
dered if they had enough food. Would 
people even come? 

Well, come they did. About 85 folks 
showed up for that inaugural meal and a 
new Port tradition was bom. 

This past Christmas Day, the dinner drew 
close to 250 people being served by about 
30 volunteers. 


It outgrew the Legion about three years 
ago and is now being held in Port High’s 
cafeteria. 

Slated to begin at 1 p.m. and go to about 
3:30, the event was winding down when I 
showed up at about 2:15 p.m., thinking I’d 
walk in right in the thick of things. 

Jack said people began arriving around 
12:30 and the meal was served at 1 p.m. 
sharp. By shortly after 2, volunteers were 
already putting away food and finishing the 
cleanup. 

See BY GEORGE Page 19 



Support sjour 


Local Merchants 



30% of| 

Christmas; 

Decorations 


200 Catherine St. 
Port Colborne 
834-3514 


Lgn 

547 King Street, Port Colborne 1 

905.941.0365 

E-mail: info<@englishroots.ea: 

Visit www.englishroots.ca 


LAKEFRONT, COUNTRY & COTTAGE REAL ESTATE 


Frank Ruzycki 

Certified Senior's Real Estate Specialist® 


• Port Cares: Out of The Cold & Outreach 
programs 

• Port Colborne Conservation Club 

• PC Conservation Club's 'Haunted Forest' 

• Port Colborne Youth Basketball 

• Port Colborne Minor Hockey 

• Kid's Fishing Derby' and 444 Fishing 


• Port Colborne Canal Days Sponsor 

• Children's Miracle Network - Frank has 
personally donated a portion of his earnings 
since 1995 - over $13,500 in donations 


Qualified to address the needs of senior home sellers and buyers & also those aged 50+ 
(Currently the only agent in this area with this designation) 

✓ 24 Years, Full-Time 
Experience 

✓ Port Colborne's #1 Home 
Seller: 2008,'07,'06,'05, 

'04,'03,'02,'01,'00 

✓ Port Colborne's #1 Selling 
REMAX Agent since 1992 

✓ Accredited Buyer's Agent WELLAND REALTY LTD. BROKERAGE 



To SELL YOUR Home 
Call Frank Ruzycki 905-834-7653 


RE^VIBK 


www.PortColborneHomes.com 


©PORT COLBORNE OFFICE 

503 Elm St., Port Colborne 

905 - 834-7777 


www.WainfleetHomes.com 
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classifiedextra.ca 

Canada’s largest and most trusted print and online classifieds network 


i^ jinT4 .ca "feHoof. 


£3 Merchandise Q J 


Garage 


Transportation ■ 


Birr [Qj 
, in 


, Announcements 


Place it on classifiedextra.ca 


Phone: 1-866-541-6757 Fax: 1-866-485-8461 

Online: inportnews.classifiedextra.ca Email: placeit@classifiedextra.ca 



twi tte r 

for classified updates 

employment, autos, real estate, 
rentals, classified news and more! 
twitter.com/classifiedextra 




















































































































































Celebrating Christmas around town 






(Network Classifieds! Advertise Across Ontario or Across the Country! For To" 

















































Luxurious Rooms & Suites • Freeland’s Restaurant & Lounge • Full Service Atrium Spa 
Fitness Centre (Memberships Available) • Whirlpool, Sauna & Indoor Pool • Conference, Meeting & Banquet Facilities 
Free Parking • Free Wireless Hi-speed Internet • Golf, Attractions and Gaming Packages 


1485 Garrison Road, Fort Erie, ON L2A1P8 • www.holidayinn.com/iterie-conctr • e-mail: centresales@cogeco. 


WYV 

Fort Erie/Niagara - Convention Centre 

Relax...ifs Holiday Inn 


YOUR GATEWAY TO HOSPITALITY 

1 - 888 - 269-5550 


Winner of the Torch bearer Award for Service & Quality Excellence 







